Abstract:Fura is a popular food that is traditionally consumed by the Hausas and Fulanis of Northern Nigeria
I. Introduction
Fura is a popular food that is traditionally consumed by the Hausas and Fulanis of Northern Nigeria and Niger republic. People of other tribes in Northern Nigeria are also fast adopting Fura as a beverage. It can now be found in non-Hausa towns such as Zuru, Abuja and Minna. In fact Fura is available in some Southern towns such as Lagos though mainly among the Hausa residents.
The popular material for producing Fura is the millet. All varieties of millet are suitable for Fura production. In some parts of Hausa land rice is also used to produce Fura. Millet could be modified before being used to produce Fura by malting of grains, which is a process of soaking grains in water to induce seed germination and starch hydrolysis. Malting is of interest to plant biologist because of its importance in brewing beer and because it is a model system for studying membrane transport. During malting different solutes move by a variety of transport mechanism. The result is that glucose is provided to the rapidly growing embryo. Structural and biochemical changes in barley during germination have been the subject of numerous investigations. Most were initiated to aleurone layers treated with gibberellic acid (Buttrose 197l Various methods primarily light and scanning electron microscopy have been used to allow changes in specific components of germinated or sprouted cereal grains. Dronzek et.al., (2002) found enzymatically degraded starch granules malted barley contains three main heterogeneous groups of α-amylase. Basically small granules were hydrolyzed faster than larger granules. Starch degradation started at the endosperm edge adjacent to the embryo. The pattern of endosperm modification of malted grain is critical to the science and technology of malt production (Pa1rner and Battgate, 2006) to understand its basic feature of malting grain is at the very root of inefficient processing.
The term modification describes the sum total of physical and chemical changes that take place during malting. According to Macleod (l967) optimum modification is "a rather nebleous but nonetheless real condition that has resulted from the transformation of endospermic constituents" to yield a maximum of extractable solids while minimizing malting losses and excessive degradation of high molecular weight components. According to Kneen and Dickson (1967) modification of cell wall material is primarily responsible during malting for the physical change which converts vitreous barley to friable and mellow malt. The aim of this study is to find out the effect of malting on the taste of the eventual fura produced. Some members of the public were picked to carry sensory evaluation on fura made from unmalted millet which served as the control group. 1-day malted type and that of 2-day malted grains and graded them according to their taste.
II. Materials And Methods

Procurement and Malting Of Millet
Three litre-bowl-fills of pennisetum typhoides were obtained from Sokoto central market. The grains were cleaned of stones and all other foreign materials. Two bowls of the grains, after cleaning were thinly spread on moist jute sack. Water was frequently sprinkled to keep the sack and the grains moist. The condition was maintained, in a well-ventilated room, until the grains sprouted for one day and for two days. At the end of the sprouting the grains were dried in oven regulated at 7O o C. for five days. The remaining bowl of the grains was not processed to sprout rather it served as the unmalted grains.
Production of Fura with The Grains
The grains, whether malted or unmalted, were used the same way for the production of Fura. Two kilograms of each grain was processed in the traditional way to produce the Fura. The traditional preparation of Fura involves the removal of endosperm from the test, winnowing the cleaned grain obtained, it was dehusked by dry abrasion using mortar and pestle the endosperm was washed and rinsed, the grains grinded into flour and sieved. The fine flour was mashed in a mortar with little water added to make a paste. It was molded into dough and the dough boiled in hot water for 30-40 minutes. After which Fura was produced. It was crushed in a calabash with required quantity of water.
SENSORY EVALUATION
Fura types made from unmalted grains of millet and from grains malted for one day and those malted for two days were directly compared. The best of the three was scored 3, second best 2 and the least wanted 1. Assessment of the fura types was done by four different persons of the society, in Sokoto. The different group of persons included primary school pupils (16), secondary school students (18) University undergraduates (18) and the elders (18).
STATISTICAL ANALYSIS
The data generated were analyzed for significance using one way and 2-way ANOVA. One-wav ANOVA analyzed for difference between samples of Fura by each group of persons. The 2-way ANOVA, compared the assessment given by the different groups of persons to judge overall sensory acceptability of the Fura types.
III. Results
The results of the assessment and the statistical analysis are presented here. 
V. Summary Of The Results
Average scores of types of fura The Fura product that was most wanted by pupils was that produced from millet grains that were malted for 2 days (2.78) followed by that from grains malted for one day (2.0). Fura of malted grains were more wanted than from unmalted grains (1 .67) ( Table I ). The average scores by students were in the same pattern for the pupils two days malted (2.78). One-day malted (2.0) and unmalted (1.22) ( Table 2 ). The undergraduates scored the Fura product as 2.89. 2*) and 1.11 for two day malted Fura, one-day malted and unmalted respectively Table 3 ). Similarly, the local elders scored them as 3.0. 2.0 and 1.0 respectively for two-day malted Fura, one-day malted and unmalted Fura products (Table 4 )
Significance Test for Fura Products
The results of significance comparison of the Fura products are shown in table 5. The Fura products from two-day malted grains are generally significantly different from one-day malted grains and. both are significantly different from the unmalted grains of Pcnnisetum typhoides. Assessment by Different Groups of Persons The assessments of Fura types by the different groups of persons show no difference (table 6). The four groups of persons agree with themselves.
VI. Discussion
Acceptability of a food may be due to taste, colour and appearance (lopez et al, 1990 ). According to Kneen and Dickson (1961) modification of cell wall materials is primarily responsible during making the hard millet is converted to friable malt. Early in malting, proteolytic enzymes are elaborated and render about 40% of the total protein soluble in dilute salt solution. In later stage of making starch is being hydrolyzed to increase the sugar content and also improve vitamin C and the flavour (Lopez et. al., 1990) .
VII. Conclusion
In conclusion sensory evaluation of Fura produced from malted and unmalted grain shows that there is a high preference to Fura produced by 2 day malting than the others. The eventual decision to go for a particular brand of Fura would depend, apart from taste, on the mass of Fura derivable from a given quantity of grains and the nutritional value. Further work is therefore recommended to determine mass of Fura per quantity of grain type and their respective nutritional values.
